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DOCTOR COOK

NOTES AND COMMENTS.

CURES DISEASES OF MEN

Prostatic Troubles Private  Diseases
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Dainty Oyster Patties—Cut one head
[ eeolery Into balf-inch lengths cover
with boiling water and cook until soft,
then rub threogh a ecolander. To one
cuplu! of prepared eelery ndd one-half
cupful of cream, guarter teaspoonful of
galt and a pluch of pepper; thickened
with & wblespoonful of Hour rulibed in
& paste with one mblespoonful of but-
ter, Now stir In one-half pint of oys-
untll they are plump and

w cooked

thelr edgis curl,.  Then U loto bhot
paiity shells,

Peef Cutlets With Potatoes — (Chop
lenn, raw beof very fine snd sepsocn
with salt, pepper nud onion juice -
lightly Into  cutlet shapes, eggy
broaderumb and fry in deep fat for
nbhout four misutes, Surr 1 with

sllees of potato fried 1o deep Tal Serve

Vil tomnlo sauce,

Stewed Figs sod Cremin—
A rook Linlf a cupful of oatuneal
] » rupfuls, of bolling salted wa-
ter ten minutes; turn into individual
enps and bake two Lours standing In
8 pan of bolling water. Set aside, For
£ s¢t the cups ia Lot water; 1e-
| « turn from cons aud  surround
with eold stewed figs or pruues aund
ciedln.

ain

LT

Vienna Apple Cake—To oue pint of
flonr ndd one-half teaspoonful of ealt
atl one and ane-half teaspoonful of
Laking powder; sift all together; mb
in two tablespoonfuls of hutter; pour
on 1l one beaten egg and two-thirds
upful of milk, mixed
ead the dough about hall an inch
swep on buttersd bDaking papn, Place a
thin layer of sweetened apple saues
over the dough. Bake In a quick oven
for about rwenty-five minutesd, Serve
with powderad sugar, cinnamon and
cream or a slmple suuce.—Selorted.

Bread Pudding—This s deliclous if
properly made. Take one pint of bread-
crumbs, excluding all crusts, one quart
of milk, the yolks of four eges, oue
ablespoonful of cornstarch, one cup-
ful of sugnr and the grated rind of one
lomon.  Beat the eges and sugar to a
eream: add the cornstarch, dissolved in
some of the milk, then the remalnder
of the milk, and last the bread-crumbs
und lemon-rind. Hake in a moderate
oven abopt forty-five minutes. and
spread a layer of tart jelly over the
top. Reat the whites of the eggs to A
stiff meringue with two tablespoonfuls
of cranulated sugar, add a little of the
lemon-juiee, and spread over the jelly,
then place in & quick oven until nicely
brownd., This ix very good with an
orange nxed instead of the lemon; of
vanilin finvoring and the jeily make a
nice substitute,

0Oid Yankee Fruit-Cake—This recipe
requires two exgs, two amd one-half
cupfuls of dark brown sugar, three
fourths of a cupful of lard (part but-
ter). two cupfuls of sour mlilk, four
eupfuis of Aour, two cupiuls of raising,
one level tablespoonful of soda, two
mupfels of currants, one level fable-
spooniful of ground cinnamon, same of
ground cloves, and a little nutmeg.
Mix the sugar and land, and add the
oggs (well-beaten); next add the sour
milk, into which the soda has been
beaten until it foams a frothy white;
add the four and spices, and lastly the
currants and raisins.  Chopped nuis
may be added If desired. Bake slowly
for one hour.

Christimas  Plum-Pudding—Mix one
pound of dried currants, one pound of
beef suet, chopped fine, one pound of
ralsins, one pound of bread-erumbs and
ope pound of flour, and add enough
New Orleans molasses to moisten. Tie
up in a cloth, and boll for two and one-
half hours. Sauce: Mix one cupful of
brown sugar, two tablespoonfuls of
flour stirred in a little cold water, and
a plece of butter the size of an egg,
with one cupful of boiling water. Place
on the stove, and let it come o a boil
or until thickened. Flavor with a little
lemown,

A Bemarkable Cow.

Aeccording to & current item, an In-
dlana man, whose name Is not given,
- wishes to show in the 8t. Louis Expo-
sition of 194 a cow named ‘The
Queen of the West.” It is a cow with
five legs, five hips, two tails and two
udders. She Is 7 years old and ralsed
& calf last year. Being so well
equipped with udders, she ought t0
surpass every other cow ln the world
&s a milkes,
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HOW HORSES ARE FED.

I otder 1o got gome iden of what the
average horse was belng fodl, some in-
vestigations were mude by the

feeds and feeding amder |
Plumb of the O Tnive
among the diferent classes of lLorss
in Columlws,

In these lnvestigations it was aimed
to get the lhorses dolug differan kinds
of work and to =e¢ whut feeds and
cfire they were recelving. The follow
Ing are a few « e restults, which

fossor

y Siate

be iaken &3 71 reseltiutive of
places yvisited:
1. A stallivn  belunglog o Me-

Faoghilin Bros., exercising about tywen-
¥ wminutes A day and golug on an
average about a mlle, was fed eight
ponmds oats, ten pounds bran, fwo
pounds earrota  and ffteen  pounds
timoethy lay.

A French coach stalllon also Lelong
ing to MeLaughlin and swelghing 10w
pounds, wus fed slx pounds =, five
pounds bran, fifteen pounds and
four pounds carrots,

2 Davidson Trausfer Comipany.
Horses welghing 1.400 pounds, driven
every duy a transler wagon, were
fed four pounds corn, four pounds
oats, four pounds bran and rwo-thinds
of & pound barsley, twenty pounds hay,

8. Hoster's Brewing Compuny.
Horses golng from five to fifteen mi
per day received twenty pounds |
tepy pounds cats, thivee pounds
and a lttle oll meénl a rew times 4
weaek,

4. Doclor's driving borse. weigl
1,050 pounds, was fed ten pounds ©
three pounds vils aad chop and fif
pounds hay.

h, Fire Department horse, welghing
1,200 pounds, recelved fonrteen poumls
hay, ten pounds oats, three pounds
bran apd one-sixzth pound oll meal,

6. A 1.10)-pound horse dolng medium
work on 8 grocery wagon, was fed
twenty pounds hay. five pounds corn
and six pounds oats.

The cost of the feeds varies and rns
on an averige from 20 to 50 cents por
day, sccording to the different kinds
of feed fed, In sowe cases the
amounts glven are only estimates, s
no attempt wias made by the feeder to
welgh the feed.

In order to shofy the relative values
of the rarlons given ahove as compared
with a given standard and with each
other they have been placed In the
following table:

Ration No. 1—Dry

Liny

matter in Ttk

in 100

Ration Na. 2—Dry
I'If‘l'lll!l]ﬁ. 24.01: digestible protein, 1.50;

matier

nutrients in 100 poumds, carbobivdrtes,
13, ecther extract, .74: nutritive
ritio, D4,

Ratlon No. 3-Dry matter In 100

pounds, 28.90: digestible protein, 1.85;
nutrients in 100 pornds, carbohydmtes,

14.50; ether extract, 9% nutritive
ratio, 8.8,
Ratlon XNo. 4-Diwry matter in 100

pounils, 30.58; digestible protein, 2.1
nutrients In 100 ponids, carbolivdrates,

17.01: ether extract, 1.06; nnecktive
ratio, 0.6,
Ratlon XNo. 5=Iwry malter In 100

pounds, 23,84: digestilile protein, 1.75;
nutrieuts in 100 pounds, carbohydrates,

12.04: ether extrict, 71 uut ye
ratlo, 7.8.
Ration No. 6—Dry matier In 300

pounds, 27.16; digestible protein. 1.51:
putrients in 100 pounds, carbohydrates,
14.85; ether extract, .75 nutritdve
ratio, 10.6.

Standard Ration—Dry matier in 100
pounds, 24; digestible protein, 2: nuv-
trients in 100 pounds, carbohyidmies,
11: ether extraet, .6; nutritive rato,
8.2
The standard given is for a 1,000
pound horse dolog medium work. As
is shown by the above all the ratious
given have a wider nutritive ratio
than the standard. They are all hizh
in their perceniages of dry matter and
carbohydrates with protein, the most
essential part, nearly the same,

In all cases the horses were well
cared for and were In good condition,
ghowing that the varying rations were
meeting the demands. This goes to
ghow that no single fixed standard ean
be lald down for all conditions.

The standard is intended shnply as
an aid to rational feeding, amd mast
be used in connection with inteliigrnt
observation on the part of the feeder.
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WASTE IN THE KITCHEN.
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TEACHING IN RURAL SCHUOOLS.

! Iu o recont address Professor 1. H.
Builey, director of the Coruell Experl-
ment Statlon, in discussing the char-
acier of teaching thot should maintain
In rural schools, said:

“Let us suppose for a moment that
the schools were all wiped out and
there were no &chools left, and any-

|

jone of you were asked to go futo a

county in the Unlted States to found
a school and to make a curriculum for
Let us suppoge still further that

been done 1o educate the
lehiltren, 1 aw wondering what you
| would put fnto the schoel. 1 am sure
| 1hine everyone of you would put loto
| that school something that bas to do
with the life of the people who are 10
o to that selool—something of the
weather, somafhing of the soil, some-
g of the trees, sometling of tbe
utiimals, gomething of the geography
of that particular region—and theraby
vou would fashlon the ¢hild to 1ts ¢n-

what had

v lopg age 1 wias In a
t schoolliouse in New York State,

I supnoge there were forty-five

1} covering nil ages, and 1 asked
those ehifidren who were born ou farms
to rui=e their bands, and all hands bot
we went up. And 1 asked all those
w who desired to live on farme
| to rals sir hands, and on!y that one
| band went up. What are our schools
' for? What, in the name of the bhappi-
pess of our cldidren; what, In the
name of the stahllity of our political
| institutiops—what dp onr gchools exist

for, if not to put the chlld in sympatby
| with Its own life?

“A man mey know all there Is of
astronomy and gewlogy: he may know
all there is of all literature, but if he
| husn't coptentment and sympathy with
his life, It avalleth nothing. 1In the
namo, therefore, of 25,000,000 persons
who ive on farms in the United
States: in the nome of more than haif
that number who are in shops and fac-
tories, 1ot us begin to teach the things
by which men live. Greek and Latin
and cilenlus are no more divine thaun
wood and potatoes are, and every sub-

)ils,

. ) | jeet In which men are interested can
pounds, 81.18; digestibie protein, 2.40; |
| nutrients in 100 pounds, carbohydrates,

be put into pedagogle forin and be a
{ means of training the miml. Any of
voit who are good teachers can train a
child’'s mind by the study of a plant

| study of n Green syllogism; and wheu
vout have traineldl his mind, yon have
put Lim into sympathy with the thiugs
In the midst of which he lives,

“Wa live In the mhist of common
things, When I left the publie sehoois
I thought that governiment was some-
thing with wliich great men who went
plug hats only had something to do,
amdl with which I should never bhe
called into o0 But now the goml
tencher belleves thar the first lesson
in civies 15 in the government of the
seliool and the second in the govern
ment of the school distriet, and the
third in the govermment of the twwn
and eountry.  And what are nations
exeept school districts grown old and
big?

“When 1 began geography T hegas
with the universe, and we came down

of the externnl features of the eartl.
Now the zood tescher beging geo-

the ecape or the promontory in her own
nelghborhiood fnd goes on and gut d.-
veloping the child’s mind in a natora
way until finally it comes Into cog
plzance of the things his strengih «
grasn, for a child asks what a stone is
bLefore he asks what the world 1s.”
Barley Crop Is Incrensing.
The production of bariey in 1l
Cnited States  hss inecreased greatl)
within the past few years., It Is estl
mated, in & generial way, thet abont
two-thirds of the product ls gowd
enovgh for malting purposes, the o
muinder being used for feeding, Oniy
a =small proportlon of the erop is oo

I portedt: in the reeord year I8O8.59 1.

exports amounied to J0GET.602 bus
ele, but tiils was exceptional. 1L

nsunl quantity of esports in late years
is from 6,000,000 to §,000,000 bushels.
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| one-hulf cup thick eream and whip un-

| rosst may be made tender and good by |
| braislug and yot presceut the appent-

| brenst,
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| of hot w
thnt the |
| iny steam escupes o Hitle more water |
| may have to be added

| tlour aud butter. Serve with the | of the business. When you get to
chicken as sauce, ! thinking t 't breed s bets
ey tor thau * now breed-

iy |

i Plunge the cut Into bolllng witer awl

will accom- |
| nntil the

| bard and
rting vitality for anotlier day’s |

| Fish Tambales—Pound In a mortar
| equnl purts of lobster and fish of any

permanantiy enred bo cured In 3 to 10 days,
mattar how |long without the uss of pol-
standing the diseane, sonous drugs.

in from & to 20 day= Nervous Debili
Tures QUICK and q‘?—
eaj in B to 00 days,

Stricture
A e
vured in 16 days., wish-

out culting, pain. druks m’m t'"_"' famoun
or detention from husi- o st

JAP'S TRELLIS GRCHARD.

Probabily pooe bat a dupauese would
think of growing sn wiple grebiard Q&
) Apples bave hoon grown in

rojlises,
for vnly about thirty op forty

COOKING _HECIPES.

'ure,

srvils

HITA YU

Fried Sguash

ronge In a cold sklller, adid o lorge
1 blespoon of butter, spriokle aver one

Hght, add lump of hntter, a fitthe swest speedy, wale and permanent cure.

you o
WRI

crenm, aud serve, - Hess, | huilding, The Jopaness farmer trel- | B 'E; mie In full confidence. expluaining your troubles as they appear fo
lisex Dbls pesr trees 2lso, eutting off you, any recelve by returs mail my honest and candid opinion of your case.
Bquash—Ir the squasl 15 hards | the trunks at about six feet from t_lael 410 OLIVE STREET, ST. LOUIS, MO.

DR. COOK MED!CAL €O

ground and  extending the  hranches sy Hours: $ & m. to § p. m. Bundays, § to 1 ooly.

lnterally. Bowe of the pear trees so |
trellised bave (nupense  truuks and
bave renched an age of over 100 yenrs.

A FEW THINGS TO KNOW.

Vien your hens get 1877 and fat it
will be an excellent plan to make them
seratch for a living. If they have to
scrateh for what they gel 1o eat they
will do It 1o their good. When it is ob-
served that the poultry-honse needs
eleaning It will be an excellent plan to
go to work and clean It and not wait
ralny day or nntll all the hens
When the grass is

Blhielled cliop 1o large pleves aud stenm
over some other vegetable that you are

the slove, and when perfectly done
sirape out lu o pan or crock nod sea-
son with salt and a tablespoon of Fu
gur aud maxh theronghiy, then add |

OUR PATTERN DEPARTMENT.

All Patterns—TEN CENTS EACH—AII Patterns.

til Heght and duffy ke whipped porato.
Serve when hot-—Mis, Dell Weed,

Bralssd (hlcken

A Towl too old to )

ance of a roasied chlcken, Propare It |
an for roastipg, trussing it into good |
shape; cut Into dice a ecarrof, turnip. | for a
onlon and stalk of celery, Put them v | o on a vacation
& pet with a fow pleces of sliced pork,
and on them place the fowl with a
few pleces of salt nork luld over the
Add a Lo 1wt of parsley
| cloves, six e
of salt and a
Cover the pot \':---u“._'.'|

| wet Eeep the 1etle ebicks slhnt up until
it f& dry. When the comb and wattles I
are a bright red color it
henldth,

inilentas good |
When you enter the poultry-
Lenr no “8nor-
<1 there Iz no
138 eleep alond
efflicted with roup.
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-

corne,

nre
foeill hens do not feed thewm

ainl let it s

ymer for three hours, If | when  they
When you

nild a steer, Tor a heg ¢an-
wuel as & steer, There is
overfeeding, When  you
hen eoop and ex-
t them all to Iay well it {5 time for
to broaden your views or ger out

When done rub |
& little butter over the breust, dredge |
with flour and place in the oven o Lo
minutes to brown. Strain the llguor
from the braisiug pot, season to taste, |
and if pecessary thicken with browned |

Boiled Meats—It Is 0
Iy heut the surface of meat to be
tn be roasted

A% TECEssary ilkely never
5 bresl. When
1 & sure cure
ny or ail of the diseases of poul-
« sure to let (v a Bon't got
inking there are *milllons” In the
- businesa for vou unless you

There are milllons in the busl-

ing it is
tir bee cond

||'.l‘:'i\
bolled ne when

it is

keep It ac this high temperature for
ten minuteg: then place the Keltle
where the water will slimmer gentl]
eat Is done. When u fork

ean |.;. '|:r!‘.:|.1tu;=\|_|. into the li:l-:t[1l:t;.-i ness, but it takes time and labor to
turned round. It Is done and WiHL be | oor them o emember this: It s o - _ o q -
tender and retain s best tlavor, the | o impaossibi to produce egzs and #i—-BOY SUEEE!?&E‘}“EA‘ IED §49=~GIRLS coa'%' FPANCY OOLw

4

2,04 6 & 10 and u‘ream -

quick heating Laviog ‘mprisoned 105§ j.0 gt the same time: one business iy &6 & 10 and 12 years,
julees. If it is cooked by betllng hard eutirely separate from the other,

all the time it Is on the Gre, It will be
tnsteless, all  its essences
Laving passed into the water,

PAID $2 A YEAR.

A womnn writes that she hins some-
times cleared $2 a lien per year, and
ascribes I to her great care In feed-
ing, Sbe is 2 free user of eklm milk.
TUntainted green bone §s  fed three
times a1 week, Through the year fre-
quent warm mashes are made of bran,
a lttle cornmenl, chopped vegetable
refuse, llke potato parings, celery tops
ani rabbage leaves, or even nettles, o

delicate variety lately couked. To oue
ordinary bowlful of this add a gili of
bolling water in which a tablespoonful
of butter has been melted, season with
a level teaspoonful of salt and & salt-
spoonful of paprika or less of cayenne
or tubusco. Beat this togetlier and add
four eges, one at a thne, beating all

the while. Lastly, add half a coffee- | which she adds some chenp, easlly
esup of whipped sweet creamn and pour |spared  fat,  tallow, suet, dark
into & buttered mold or several tambale | dripplnge,  ete. Whole ecorn is
molds and steam for half an hour [fed . winter nights only, and
while coversd. Berve with any fish | then warmed The milk, bone and
sauce. bran bulld. The vegetables stimulate

the liver and are generally medlcinal
The corn warms when heat {s needed.
The grease helps digest the rest. That
woman ought to be successful, She
has made her own prosperity, The
rowls which do not have such eare in
thelr sarly youth, that become “runts.” |
| will continne “wusters™ Enarly nug-]
| lect can be In a measure, but not en-
| tirely overcome lnter, hecause a grow-
ing animal has a larger stomach jo
| proportion to 1t8 sige thun it ever has
| hgaln, ¢

Parsnips—Should be cooked the day
before yoeu wish to oge them. Peel and
bofl whole and eet away 1o get m-!xl.I

]
|

When vou wish to use thewm siice
lengtuwize, roll In flour, and have n
couple of 1ablespoons of bot grease In
a frylopg-pan and fry them a rich
hrown, Slice a common sized parsulp
I about three slices, Serve very hot,
aud your good hushand will be asking
every other day, “When are we going
to have parsaips sgain?'--Mrs, Dell

YWood., =
— l CARDBOARD BASKETS.
Spet Padding—One cup ralsins, one |
cup currants, one cup linely chopped
suet, ope-half teaspoon clunnmon, one-
halt nputmeg, one-quarter teaspoon

Sewing baskets of cardboard covered
with eretonie, such as were In vogue
several years ago, are agiin scen in

allspice, one-gquarter teaspoon cloves,
pinch of salt, four cups fonr. Mix afl
tngether well, and add one-lalf cup
brown or granulated sngir, one-hnif
cup molasses, one cup mik, one ten-
spoon soda,  dissolved In one  table-
spoon milk, grated rind and juice of
one lemon and a well-beaten egg. Stir
all thoroughly together and steam fonr
bonurs. Serve with bard ssuce—butter
and sugar creamed together, and
whipped white of egg added, or any

| the shops, and are essily made. The

bottom 18 bexagonal In shape, from
four to ten Inclies across, a slanting
upright plece being attached to each
side to form the baskel Bottom and
side pieces wre neatly covered with
eretonne on both sldes, the upright
pieces sewn to the bottomn and then
joined av the sides with little ribhon
hows. Pockets nnd straps for sewing
implements must bhe atiached to the
lining before it is fastened to the

9150—LADIES’ SKIRT.
‘Waist, 32, 84, 88, 38 and 40 Inch bust,

;9!33—!-&13[55' FANCY WAIST

just as well as you can traln it by the |
| no amount of rubbing or blistering can cure Rheumatism, because it

| Rheumatism, and of all forms

to the solar systam, and finally to sonie |

graphy with the brook on the hill or |

Zoints and the sore and tender

desiring it. Our physicians will cheerfully answer all letters asking

- Blirt, 22, 24, 26, 28 and 30 inch waist.

stnce preforred.

PHEUMATISM

NOT A SKIN DISEASE.

.It is natural to rub the spot that hurts, and when 'rheumatic
pains are shooting through the joints and muscles and they are
inflamed and sore, the sufferer is apt to turn to liniments and plasters
for relief; and while such treatment may quiet the pain temporarily,

is not a skin disease, but is in the blood and all through the system,
and every time you are exposed to the same conditions that caused
the first attack, you are going to have another, and Rheumatism
will last just as long as the poison is in the blood, no matter what |
you apply externally. Too much acid in the blood is one cause of
heumatism ; stomach troubles, bad digestion, weak kidneys and |
torpid liver are other causes
which bring on this painful dis-
ease, because the blood becomes
tainted with the poisonous mat-
ter which these organs fail to
carry out of the system. Cer-

UNABLE TO BLEEP AT NIGHT. h
Bidney, Olito, August 20,1903, |

A fow months ago I was fesling weak |
and run down and unabio to getslsep at
night. I folt extremely bsd, and also had
rhoumatio pains in my joints and mus-

cles. The modicine Iused gave me onl

temporary reliof at best; so seeing B.8 S.

tain is 4] hignly rocommend ; = -
secret discases will produce  Higily, focommented for SHOR AT | i LADIES FANCY WAIST, WITH $1i-LADIES FANCY SHIRT WAL
for some time was well YOK

%leuad with the

rosult. It did away with the rheumatia 2, 24, 26, 38 and #0 Inch bust,

this is the most stubborn and 3% 34, 3, 5 and 4 inch bust.

- ains, gave e re hing sl
severe, for it seems to affect E::_lé; ‘“:E :,’;E,‘:ﬂ?m' r..;:m‘ u‘i’»‘i’;g“.’,‘.‘i
E’E':lry bone and muscle in the eiue,sﬂtsout:l &rg;avi;, mﬁ“;'{m;‘i;ﬁ: BE SURE AXD FILL IN YOUR CORRECT POST OFFICE ADDRESS. r
. The blood is the medium B¥einendorsing i, ' FOR ANY PATTERNS AND
4 R.F.D. No.1. 8. B. BOUGHTON, / | THE REPUBLIC'S ORDER BLANK Sizes xameD ABovE.

by which the poisons and acids
are carried through the system, and it doesn't matter what kind of

Send 10 centa (one silyer dime) to The Republic Pattern Department,

¢ : : | [ BACE oniered, £nd Inclose this blani, B e s
Rheumatism you have, it must be treated through the blood, or you || Uil tor EACH paticrn o et Gr walst meastire or 8ge fOr ach PAIterm or-
;:"fm usevé.rsgt:e; permane:ctly rid of it. As a cure for rheumatic trou- || dered.

les S, . has never been ti ' "
equalled. It doesu’tinflame the stomach | Price 10 cents. Age .

No. $172.
No. 9183,
No. 8150,

Boys" Overcoal.
Ladles’ Tancy Walst. Frice 10 centa. Bust BT T I— T .Y T Y -

Ladles' Skirt. Price 10 canis Walist MEDFUTS. e eere e -iNCh e,
No. 9130, Ladley Waist. Price 10 cents, Bust MeASUre...—vemmemsmmeinches

No. #1489, Girls' Coat. Price 10 centa. Age yours
No. 0161, Ladies’ Waist. Price 10 cents Bust measurt.mr—ee—.inches

and ruin the digestion like Potash, Alkalies and other strong drugs,

but tones up the general health, gently

stimulates the sluggish organs, and at

the same time antidotes and filters out

X of the blood all poisonous acids and |

effete matter of every kind ; and when

S. 8. S. has restored the blood to its

natural condition, the painful, feverish
muscles are immediately relieved.

Our special book on Rheumatism wiil be mailed free to those

sessann

NAME ..ccovncnmrensnnisssnassssnsss

POST OFFICE. iiivesucsscercsnassssioonsnnssssasssssssssnssnsases

for special information or advice, for which no charge is made.
THE SWIFT SPECIFIC CGOsy ATLANTA; GAs |
i

~ BTREET AND NO.......... BTATE ..ccccinsennne




